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As  you  know,  your  Government  is  urging  you 


ins  dinner 


this  year  around  a  turkey  or  some  other  "bird.     The*  reason  is  that  you  help  to  spare 
meat  for  shipping  to  the  hoys  at  the  front  and  our  allies  if  you  use  poultry  here 
at  home.    And  if  you  cook  your  Thanksgiving  "bird  the  modern  way — with  the  heat 
moderate  most  of  the  time,  you  will  spare  the  bird,  too.     That  is,  you  will  not 
shrink  and  dry  out  the  bird  so  you  will  have  more  and  juicier  meat  to  serve.  This 
is  v/hat  poultry  cookery  specialists  of  the  U.S.  Department  of  Agriculture  suggest 
to  everyone  who  is  cooking  Thanksgiving  dinner  this  year. 

The  turkey  supply  looks  bright .    I'ore  turkeys  are  coming  on  the  market  this 
year  than  last  year.    In  fact,  the  1942  turkey  supply  is  almost  as  large  as  the 
record  supply  of  1940.    Markets  will  have  plenty  of  roasting  chickens,  too, — as 
many  as  last  year,  perhaps  more.    Or  you  can  have  young  duck,  guinea,  or  goose  for 
roasting. 

Whatever  hird  you  choose,  roasting  is  the  time-honored  way  to  cook  it.  Roast 
fowl  looks  good  and  tastes  good.    And  the  stuffing  in  the  roast  fowl  helps  stretch 
the  good  flavor  so  the  bird  goes  farther. 

For  roasting  you  want  a  young,  well- fattened  bird — young  because  the  flesh  is 
more  tender,  plump  because  the  fat  helps  baste  the  bird  as  it  roasts  and  helps  keep 
the  meat  from  drying  out.    And  when  you  buy  that  young  plump  bird  for  roasting, 
allow  about  three- fourths  to  1  pound,  dressed  weight,  for  each  person  at  your 
Thanksgiving  Table.     The  exception  to  this  rule  is  fat  goose  or  duck.     G-oose  and 
duck  have  so  much  fat  that  you  will  need  to  allow  a  pound  to  a  pound  and  a  half 
for  each  person. 


Now  about  getting  the  "bird  ready  for  the  oven.    Pull  out  the  pin  feathers 
and  singe  off  the  hairs  quickly  over  a  flame.     Then  cut  off  the  head  and  feet. 
Scrub  the  "bird  with  a  wet  cloth  and  a  little  corn  meal.    Rinse  thoroughly  and  wipe 
dry.    Cut  off  the  oil  sac  on  the  top  of  the  tail.    Save  giblets  to  stew  for  good 
gravy,  and  draw  the  bird. 

Now  sprinkle  salt  inside  the  body  cavity  and  then  fill  it  with  stuffing. 
Put  the  stuffing  in  lightly.    DonTt  pack  it  down  because  stuffing  needs  room  to 
expand  with  the  steam  of  the  cooking  bird. 

To  hold  in  the  stuffing  at  the  tail  of  the  bird,  use  the  heel  of  a  loaf  of 
bread.    Then  tuck  the  legs  under  the  band  of  skin  and  sew  with  soft  white  twine,  • 
or  tie  the  logs  close  to  the  body.    ?ut  some  stuffing  also  in  the  loose  skin  at 
the  base  of  the  neck  and  fold  the  skin  to  the  back,  fastening  with  a  skewer  or 
stitches. 

Fold  the  wing  tips  back  on  the  wings  or  cut  them  off,  and  tie  the  wings  close 
to  the  body.    But  don't  run  a  string  across  the  breast  because  it  leaves  a  white 
mark.    Just  before  you  put  the  bird  in  the  oven,  rub  it  with  fat,  sprinkle  with 
salt,  and  dust  lightly  with  flour. 

Now  to  roast  your  bird  the  modern  way.    Keep  your  oven  moderate  to  slow. 
The  larger  the  bird,  the  slower  the  oven  and  the  longer  the  cooking  time.    A  4  or  5 
pound  chicken  should  roast  for  an  hour  and  a  half  to  2  hours  at  350  degrees  Fahren- 
heit.   But  a  turkey  of  5  or  9  pounds  needs  2  and  a  half  to  3  hours  at  only  325 
degrees . 

Roast  the  bird  on  a  rack  in  a  shallow  pan.     Start  roasting  with  the  back  up 
and  the  breast  down.    Of  course,  you  know  that  in  roasting  you  never  add  water  to 
the  pan  and  never  put  on  a  cover.    A  small  or  medium-sized  bird  needs  turning  and 
basting  every  half  hour...  a  large  bird  in  a  slow  even  only  needs  turning  every 
hour.    The  bird  is  done  and  ready  for  the  Thanksgiving  table  when  the  meat  is  tender 
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on  the  thickest  parts  and  the  juice  shows  no  red  color. 

Now  what  about  cooking  an  older  turkey  or  duck  or  other  "bird?    Braising  is 
a  good  way  to  cook  a  bird  past  its  prime  for  roasting  hut  still  well-fatted  and  not 
old  enough  for  stewing.    Braising  is  also  a  good  way  to  cook  "birds  just  a  little 
older  than  the  frying  age  hut  still  too  lean  for  roasting  in  an  oven  pan. 

Here's  how  you  "braise  a  "bird.    You  use  a  covered  roaster  for  hraising. 
You  prepare  the  "bird  just  as  you  do  for  roasting — stuffing  and  all.     If  the  bird 
is  still  young  enough  to  have  a  flexible  tip  on  the  rear  end  of  the  breastbone, 
place  it  on  a  rack  in  the  roasting  pan  and  put  on  the  cover.     Then  just  cook  at 
350  degrees  until  the  bird  is  tender.     If  the  bird  is  not  quite  young  enough,  steam 
it  awhile  first  and  then  put  it  in  the  roasting  pan  with  the  cover  on  and  cook 
until  done. 

But  a  real  old  bird — there's  only  one  way  to  make  it  appetizing.     'That  is  to 
give  it  long  slew  cooking  in  water  or  steam.     Steam  or  stew  it...  whole  or  cut  up 
in  pieces.     If  you  cook  it  whole  you  can  dress  it  up  with  stuffing  or  well-seasoned 
mashed  potatoes. 

That's  all  about  the  Thanksgiving . bird  for  today. 


